Crockpot Lasagna

28-ounce can crushed tomatoes 

4 cloves of garlic, minced

2 ½ tbsp. dried oregano

½ tsp. salt

½ tsp. red pepper flakes

2 15-ounce containers of ricotta cheese

2 cups grated mozzarella

¼ cup grated Parmesan

12 lasagna noodles (I used the oven ready kind)

6 cups baby spinach

1 can of red kidney beans (or chickpeas or other bean), rinsed and drained

1 cup sliced button mushrooms

1 large red pepper, diced

In a medium bowl, combine the tomatoes, garlic, oregano, salt, red pepper and black pepper.  

In a separate bowl mix the ricotta, 1 cup of the mozzarella and the Parmesan.

In the bottom of a 5- to 6- quart crock pot, spread a thin layer of the sauce mixture.  Top with three uncooked noodles (breaking to fit into the crock pot as necessary).  Spread ¼ of the remaining sauce over the noodles followed by a layer of mushrooms (1/3 cup), 1/3 of the diced pepper, 1/3 of the kidney beans, 2 cups of spinach and 1 ½ cups of the cheese mixture.  Repeat this process two more times.  Top with the remaining 3 noodles, sauce and the remaining 1 cup mozzarella. 

Cook on low for 4 to 4 ½ hours.

The crock pot will be very full but will cook down.  Press down the layers if need be.  When the lasagna is done there will a lot of liquid in the bottom of the crockpot.  This will re-absorb as the lasagna sits.
